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Mutriswiss AG is specialised in refining high-
guality fats and oils using a combination of
mild physical refining processes.

GENTLE REFINING:

elficient reduction of contaminants in fats and oils

Swiss-based Nutriswiss specialises in refining high-quality fats and oils using a combination of mild
physical refining processes to efficiently purify oils, optimise their taste and remove or significantly
reduce contaminants. After treatment, the oils are virtually free from unwanted components

£ & contract manufacturer,

Mutriswiss refines 2 wide

ranga of pils for the

food, pharmaceutical and
cosmetic industries. [bs state-of-the-ark
processes ot onky. enable the gentle
refining of oils, but also offectively
reduce process cantaminants,
pesticides, mineral oil residues,
plasticisers, free fatty acids and
cther contaminants while preserving
micranutrients.

The quality of fats and oils starts at the

source af the raw materials as pallutants
can be intraduced bram the emararmeent
during culthvation or Later during
trarspart and storage. Cantaminants
siuch 5 pesticides regularly find thei
way into the plants and their seeds. They
can ako easily absark MOAHS [mineral
il aromatic hydrocarbons) from the
erwiranment, eg from exhaust fumes,
byre abrasion or machine lubricabmg
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all. Tropical products such as cocanul
ail, palm o, shea butter, cocoa butter
et usualhy enter Europe by sea By

the Birne thesy arrive, the raw materials
have alresdy been purmnped into other
tanks and ships several times, Open
loading processes and contact with
pipes, ambient air and other transported

Farmful substanees in the ravwe material.
Due to ther chermical structure and

ipephilic properties, MOAH, for example,

accumulate easily, and contact with
cappgen causes ail to oxidise and become
rancid. To aveid ary negathve mpact on
the product, Mutriswrss has established
ts owm very strict standards. Raw
materizls for Mutriswiss are responsibly
sourced and filled into 1SOTAINERS in
the eountry af origm in accordance with
food-prade standards, sealed and then
transportod directhy to the refining plant
n Lyss, Switzerland.

Mutriswiss is a specalist in the
purification of cils and fats and is
aware of this: the degree of necessary
treatment of the raw maternal varies
preathy, which i why all processes
are kept as flexible as possible. In
this way, Mutriswiss can get the best
out of each starting material - with
the exact analvtical and sensory
properties that match the desired
end praduct. Innovative and gentle
profess steps have been inbegrated o
reduce MOAH and ather unwanted
residues. In the Mulbriswiss rebnery's
fuality laboratory, the First step is

to create a comprehensive profile of
kewy Figueres For each freshly incaming
crude oil and 3 custamised process
plan for each area of application. In
contrast to the traditional refining
of wegetable pils, Mutriswiss does
not require bime-cansuming and
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The Mutriswiss team develops a customised |
refining strategy for each raw material | g E -
depending on the cormpesition of each fat or oil. [ §] 1 i

temperature- intense processes to
remove pesticides and mineral il
residues. Insbead, the company relies
on physical treatment using state-
of-the-art distillation technalogy,
followed by mild deadaorisation. Ths
minimises the formation of process
contaminants, while pesticides, MOSH/
MOAH. polvoychc hydrocarbons [PAH)
and plasticisers such as DEHP are
significantly reduced. At the same time,
valuable ingredients are protected and
vield lasses are minimised. In this way,
oils that weolld ke of imited suikability
for further pracessing or trade due

to intense tavour, calour or exposure
to environmental and transport
conrtarminants became safe ingredients.

Modern distillation technology is
successfully used to efficiently remowe
or significantly reduce contaminants in
fats and oils. However, It ls important
that product guality remains stable

or is even improved compared to
typical refining processes. Nutriswiss
has therefare carried aut extensive
tests to determine the ideal process
parameters far balancing purificatian
and guality targets. With this
technolagy valatile components sech
as pesticides and other contaminants
evaporate more easily under low
thermal stress. When the process is
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Thanks to mild refining methods., Mutriswiss is
already below the expected future MOAH limits.

carnied out, the stability of the oils
15 fully maintained. However, this
reguires exbensne know-naw and
many years of experience, Unlike
corventional physical refining at kigh
temperatures, which creates process
contaminants and destroys valuable
micronutrients, the thermal load in
'milld refining” pracesses remains
comparatoeely low. The process s
therefore also suitable for sensitive
raw materials such as omega-3-rich
sead ails such as rapeseed or linseed
oil, alzgae ail or other speciality oils.

Producers and processars of
vegetable ails are confranted with ever
stricker legal limits. These laws reflect
the palitical and social endeavour to
achieve the highest possible level of
food safety. Mutriswiss believes that
a legal framework B important to
ensure that all parties in the supply
chain play their part in reducing harméul
substances. With its pentle physical
refining methods, Nubriswiss is already
wiell prepared for the expected stricker
limits for MOAH 0 oils and fats in the
future. e
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